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Changing the debate 
about good fats 

In the last two decades or so, we have 
moved on in leaps and bounds in our 
knowledge and understanding of  
nutrients and how they impact our 
health, but it seems there is still a lot we 
do not yet understand. Now a fatty 
ingredient found in butter may turn 
conventional thinking about saturated 
fats on its head. 

The development is based on the 
recent discovery of  a potential new 
essential saturated fatty acid, called 
pentadecanoic acid or C15:0 by 
Seraphina Therapeutics, Inc., a health 
and wellness company, in San Diego, 
California. Recent research has shown 
that higher levels of  C15:0 are associated 
with lower risk of  cardiometabolic 
diseases and lower morbidity. The 
company has now raised more than $6 
million (€5.3 million) in series A funding 
to develop the ingredient as a dietary 
supplement and food fortifier.

Such discoveries don’t happen every 
day. C15:0 is the first new odd-chain 
saturated fatty acid (OCFA) to be found 
in nearly a century.  OCFAs, as opposed 
to even-chain saturated fatty acids 
(ECFAs), are found at trace levels in 
dietary fats such as butter, and in some 
fish and plants. The recent study by 
Seraphina, published in the peer-
reviewed journal Scientific Reports, suggests 
that at higher levels C15:0 may attenuate 
conditions like inflammation, anemia, 
dyslipidemia, and fibrosis, all of  which 
are linked to common chronic health 
conditions around aging, and heart and 
liver function. The discovery may elevate 
C15:0 to the ranks of  now hallowed 

essential fatty acids omega-3 and omega-
6 as well as usher in new dialogue on 
changing the global guidelines for intake 
of  dietary saturated fatty acids. 

The findings and debate are 
particularly important now because we 
are learning that not all saturated fats are 
the same, said Seraphina’s CEO and 
co-founder Stephanie Venn-Watson, 
DVM, MPH. “This is so important right 
now because C15 levels have been 
decreasing due to a system-wide decline 
in intake of  whole fat dairy products. We 
have had a 40-year experiment to see 

what would happen if  you take the 
whole fat dairy out of  the Western diet.” 

Saturated fats, she told NNB, were 
associated with poor health and the goal 
was to decrease risk of  these chronic 
diseases, but we actually saw an increase 
in susceptibility. Now we know, she 
added, “that OCFAs are beneficial while 
ECFAs are not so much, and they are far 
more prevalent in the foods we eat. The 
question now is if  we put it back, can we 
stem the tide?” 

While C15:0 has seen growing 

attention among food scientists, 
Seraphina is the first company to 
demonstrate in the lab that it can be 
active and provide benefits against the 
comorbidities seen in large saturated fat 
epidemiological studies. 

Venn-Watson noted that the most 
compelling findings from the study were 
the repeatability and consistency of  the 
results, showing C15:0 could stem 
comorbidities of  aging. “Now over 20 
peer-reviewed publications all over the 
world consistently show subjects with 
higher C15:0 levels have lower risk of  
type 2 diabetes, heart disease and liver 
disease,” she said.

“This discovery,” said Venn-Watson in 
a recent press release, “better enables the 
scientific community to fully understand 
how essential odd-chain saturated fatty 
acids may be to sustaining global 
health.”

The findings have also encouraged 
global dialogue on guidelines for dietary 
saturated fatty acids. Current 
recommendations do not discriminate 
between OCFAs and ECFAs, which has 
led to calls to the World Health 
Organization from medical professionals 
and nutrition scientists for refinements to 
the guidelines. “The bias was so 
embedded, but now we are at the point 
where there are active conversations,” 
said Venn-Watson. “So yes, in the 
coming year I think we will see more 
whole fat products in grocery stores. And 
the American Association of  Pediatrics is 
also looking to change recommendations 
that children go off  whole fat milk at age 
2.”

San Diego-based Seraphina Therapeutics has discovered a potential new essential saturated fatty acid that has 
been shown to lower markers of chronic health conditions like heart disease and type 2 diabetes. The ingredient, 
WSSR�XS�FI�VIPIEWIH�EW�E�HMIXEV]�WYTTPIQIRX�ERH�JSSH�JSVXM½IV��QE]�GLERKI�XLI�XLMROMRK�EFSYX�WEXYVEXIH�JEXW�MR�
health.  Karen raterman reports.

“Now more than ever 
nutrition is important. We 
need to not just focus on 
what we eat too much of, 
but on what we may be 

lacking.” 
– Stephanie Venn-Watson, Seraphina CEO and 

co-founder
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A NEEDLE IN A HAYSTACK

The story on the importance of  fat in 
the diet is definitely changing, but for 
Seraphina it was a little like finding the 
Holy Grail. Venn-Watson and company 
hope to help usher in a new era of  
thinking about these nutrients. The 
company discovered C15:0 using 
metabolomic technological advances, 
which allow measurement of  small 
molecules in the blood. Its scientists 
looked at thousands of  these small 
molecules to see if  any were associated 
with better health or comorbidities. “We 
narrowed down the molecules to a short 
list and from there down to C15:0 to see 
if  its presence in long-lived mammals 
was associated with better health.” Once 
identified, the company moved to test 
C15:0 in pure isolated form and also in 
in vivo models.

The technology, Venn-Watson said, 
lets them identify good fats and find 
those diamonds in the rough that are not 
only beneficial, but essential. When you 
think about it, it makes sense, she added. 
“Milk is the first food every mammal 
makes to feed its infants and nature has 
created a perfect food to provide these 
essential nutrients.” 

The company, to date, has earned 
$6.2 million (€5.5 million) in a series A 
fundraise to develop and market C15:0 
products designed to strengthen cells, 
enhance mitochondrial function and 
nutritionally guard against age-related 
breakdown. The interest and funding has 
allowed Seraphina to develop its first 
product, a direct-to-consumers 
supplement containing C15:0, in late 
2020 based on findings that daily oral 
supplementation with pure C15:0 for 
approximately 12 weeks supports 
healthier cholesterol levels and glucose 
homeostasis in obesity models and 
advanced hepatic form and vitality in 
liver disease models.

On the heels of  this, in early 2021, the 
company will introduce a stable, 
powdered ingredient that can be used to 
fortify food products. This may be 
particularly important, noted Venn-

Watson, given the increasing numbers of  
consumers who are turning away from 
dairy milk to plant-based milks made 
from cashews, oats and other substitutes. 
So, for example, the ingredient can be 
used in such products to provide a 
vegan, non-animal source of  C15:0 for 
consumers who don’t want to drink 
whole-fat animal milk. Venn-Watson 
does acknowledge it will take a strong 
education and marketing component on 

the part of  both Seraphina and brands 
to help reverse the consumer confusion 
about certain saturated fats.

The ingredient, Venn-Watson added, 
is versatile in food applications. 
Seraphina found a way to make C15:0 
in the lab using a synthesized identical 
form found in nature. “It is not from 
plants or palm oil or anything like that,” 
she noted. The company creates a C15:0 
powder using a simple, proprietary, 
chemical process. And, unlike omega-3s, 

which are oil-based, the powder is stable 
at room temperature. “This makes it a 
nice, clean, pure product that can be 
added not only to beverages but cereals 
and nutrition bars, and it is stable 
enough to be shipped to other 
countries,” she said.

With the new funding, the company 
will dig deeper into evaluating the effects 
of  C15:0 and whether a deficiency has 
made us more susceptible to chronic 
disease.  “We will also be looking at the 
clinical impact of  replenishing C15:0 
and to see if  it has therapeutic value. 
Like with other vitamins, if  a person is 
deficient and they have progressed to a 
disease state, they can go to a doctor, get 
a prescription and then be monitored.”

Seraphina is also on the hunt for new 
molecules that may have similar 
potential. The company is working on 
four right now to see if  they might also 
be essential or important micronutrients. 
If  so they would seed into its product 
pipeline. “By applying the original 
approach of  metabolomic technology, 
we have opened the world of  small 
molecules lost in the mix,” she said.

“Now more than ever nutrition is 
important,” Venn-Watson added. “We 
need to not just focus on what we eat too 
much of, but on what we may be lacking. 
This new technology is creating new 
waves of  discoveries to optimize health 
through nutrition. Being able to do this 
in a targeted way has a lot of  promise 
toward our goal of  improving global 
health.”

“It’s a nice, clean, pure 
product that can be added 
not only to beverages but 

cereals and nutrition bars, 
and it is stable enough 
to be shipped to other 

countries.”
– Stephanie Venn-Watson, Seraphina CEO and 

co-founder
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Source: www.seraphinetherapautics.com




